
 Directions

Ingredients Included

Water 90ml, Fresh Cream 30ml, 80℃ Hot water (Some), Iced water (Some)

You will need

Microwave Oven, Refrigerator, Microwavable Container, Bowls (3 small), Measuring Spoon, Whisk,
Silicon Spatula, Spoon (2 small), Tray / Flat Plate, Plastic Wrap, Chopping Board, Knife, Rolling Spin,
Small Plate , Gloves/Towel

Utensils

Mochi Mix 120g, Chocolate 50g, Corn Starch 20g, Cocoa Powder 5g, Gift Wrapping Sheet 20 sheets

Chocolate Mochi Kit  

4934761809243              

自製朱古力糯米糍    

HK$65

 ※ Please proceed step 5-8 while waiting for the chocolate truffle to become 
solidified.

 ※ Please proceed step 9 after the chocolate truffles become solidified.

 ※ Please proceed step 4 while cooling the mochi dough.

 ※ Keep refrigerated and consume as soon as possible.

Put the fresh cream into a small bowl and set over 
a bowl of 80℃ hot water to warm up the cream. 
Then add in the chocolate and mix with the spatula 
until the chocolate melt.

1 Put water (90ml) and mochi mix into a microwav-
able container and mix well with whisk for around 
30 seconds. Wrap with plastic wrap and heat the 
mixture by microwave oven at 500W for 3 1/2 
minutes (or 600W for 3 minutes).
*Baking time varies as per different microwave 
oven model. Please adjust accordingly.

5 Spread half pack of corn starch on the chopping 
board. Place the mochi dough on it. Spread some 
of the corn starch on the dough then divide the 
dough into 20 portions by knife.

9

Spread the remaining corn starch on the surface of 
each mochi dough. Knead each dough into ball 
shape by hands. Then roll each dough into thin 
layer (diameter 5-6cm) by rolling pin.

10

Pour the cocoa powder into a small plate. Coat the 
mochi with cocoa powder. Wrap them with gift 
paper.

12

Wrap one chocolate truffle (step 4) by one mochi 
dough (step 10). Stick the edge of dough above the 
truffle then wrap the whole truffle by mochi dough. 
Knead the mochi into ball-shaped by hand.

11

Take out the mixture from microwave oven. Mix 
with spatula for around 1 minute and smoothen 
the surface.

6

Wrap the container with plastic wrap and heat the 
mixture again by microwave oven at 500W for 1 
1/2 minutes (or 600W for 1 minute) again.

7

Take out the mixture from microwave oven. Mix 
with spatula for around 1 minute then move the 
mixture to another bowl. Refrigerate it for around 
15 minutes to cool the mixture.

8

Take out the truffles in step 3 from the freezer, 
quickly wrap each truffle with plastic wrap and keep 
the ball-shaped. Place them on a tray (or flat plate) 
and put them into freezer for around 10 minutes 
until they become solidified.

4

Place plastic wrap on a tray (or flat plate). Use 
spoon to divide the mixture into 20 portions. Round 
each portion by small spoon to form a ball, then 
place them on the plastic wrap and put into the 
freezer for around 10 minutes until they solidified. 

3

Then set the bowl over a bowl of iced water and mix 
until its texture becomes mayonnaise-liked. 

2
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